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“HONEY SWEET” SUGAR CURE - 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


* MOST UNUSUAL COLOR 
* FINE, SWEET FLAVOR 
* LONGEST PRESERVATION 


OF CURED SAUSAGE AND S.P. MEAT 


Manufacturers of Binders, Seasonings, Ory and Liquid 


Seasoning Compounds 





CORPORATION 


_ 60° WEST 26th ST. ~ NEW YORK CITY 1, N.Y. 





Buffalo Vacuum Mix- 
ers are available in 
seven mcdels, ranging 
in capacity from 75 to 
2000 pounis maximum 
mixing load. Standard 
mixers are also manu- 
factured in the same 
models. 


YOU CAN’T AFFORD SPOILAGE! 


Air in a can packed with meat not only reduces the efficiency of the vacuum can 
closing machines, but also, if sealed in the can, causes bacterial growth resulting in 
discoloration and spoilage. 


The BUFFALO VACUUM MIXER operates under a heavy vacuum and draws out all 
air pockets and bubbles while the meat is undergoing the thorough mixing neces- 
sary to obtain a uniformly flavored product. 


Mixing under vacuum with the BUFFALO Vacuum Mixer condenses the meat so that 
as high as 20 percent less casings are required in stuffing the same weight. Vacuum 
mixed sausage stands up longer in storage allowing retailers to order larger quan- 
tities. 


The construction features and operating advantages of the BUFFALO Vacuum Mixer 
are too numerous to mention here. They are described and illustrated in our new cata- 
log. Write for a copy today. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 


4, . 
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MORE FORD TRUCKS 
ON THE JO2: 


They’re Built to Spend LESS TIME — 
—zZ> IN THE SHOP! 


Your trucks can earn money for you only 
when they’re on the job. Ford Trucks are 
engineered for extra endurance. They’re tough, 
sturdy and renowned for reliability. They stay 
on the job! 


And when your Ford Truck does need service, 
the time and cost are usually less, because a 
Ford Truck is easy for a man to work on. The 
nation-wide Ford Dealers’ Parts Exchange 
Plan, too, saves you time and money on unit- 
assembly replacements. 


Wherever your trucks travel, in big towns or 
small, you’ll find economical Ford service, 
with trained men and ample stocks of genuine, 
sure-fitting Ford parts. Ford truck service is 
geared to cut “‘off-the-job” time, keep your 


trucks on the road and protect your delivery 
schedules. 


Doesn’t it strike you that such a line-up of 
extra value in Ford Trucks merits a call on 
your Ford Dealer soon? 


TH 
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ARMOUR NATURAL CASINGS 


Careful inspection of Armour Natural Casings in- 
sures uniform size, shape and texture to give your * Plump ! 
sausage sales appeal in any display! The natural 
porosity allows maximum smoke penetration. 


* Tender! 
* Juicy! 
* Uniform! 


ARMOUR and Company 


The National Provisioner — May 1% 











fay 11 La 








he Fittenal Provictonw ° Cidine 114, _:, ee > er May 11, 1946 





INDUSTRY MAY SOON 
FEEL STRIKE EFFECT 


LTHOUGH livestock, meats, per- 

ishable freight, feeds, sugar and 
salt are among the products exempt 
from the general rail freight embargo 
effective May 10, and packers, as food 
producers, are being given preferential 
treatment in obtaining fuel, there were 
strong indications this week that a con- 
siderable segment of the industry may 
soon feel sharply the effect of the coal 
strike. 

A quick nationwide survey by THE 
NATIONAL PROVISIONER this week re- 
vealed that the situation of individual 
companies with respect to fuel and 
power supplies varies considerably. 
However, a number of firms are low on 
coal and others expressed concern over 
the effect of the freight embargo and 
the coal shortage on deliveries of ma- 
terials and supplies which are consumed 
in plant operations. 

One of the large national packers re- 
ports that it will be forced to close its 
Chicago unit and a Corn Belt plant un- 
less the strike is settled soon. The firm 
is down to a two week’s supply at these 
points and has been buying the fuel on 
the open market in small truck loads. 
Its Chicago plant uses 300 tons of coal 
per day. Other meat plants operated by 
the company use natural gas for fuel or 
have fair supplies of coal. 

Another large national packer is “in 
good shape” for coal at Chicago and 
most of its outside plants operate with 
oil or natural gas. 

Still a third multi-unit company is 
now generating 5,000 k.w. of electricity 
daily, or 35 per cent of its Chicago 
needs, from steam produced in its own 
boilers recently changed over to oil- 
burning service. 

Four of the medium-sized packers in 
the Chicago area, one of whom is install- 
ing gas service and another thinking 
about it, report they have little more 
than one to two week’s supply of coal; 
three other firms use oil and/or gas. 
Most of the packers in the Chicago area, 
however, whether or not they have suffi- 
cient fuel for their own boilers, are 
awaiting further action by Illinois pub- 
lie service authorities restricting indus- 
trial power consumption. Although meat 
packing companies were not affected by 
the first orders, which cut industrial 
electricity consumption in the area to a 
basis of 24 hours per week operation, 
itmay be necessary to reduce power use 
further. 

One Chicago firm which operates a 
chain of small midwestern processing 
and slaughtering plants said that these 
units had normal stocks of coal on hand 
—0one to two week’s supply. The U.S. 


Yards Co., which generates current for 
(Continued on page 20.) 
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PACKERS BRING SUIT 
IN FEDERAL COURT TO 
UPSET DIRECTIVE 41 


In a civil action filed in federal district 
court for eastern Missouri, the princi- 
pals in the Victory Meat Packers, Phil 
Becker Grocery Co., E. C. Seib Packing 
Co., Dinzler Meat Co., National Pack- 
ing Co. and Reinhardt Packing Co. have 
brought suit against OPA Administra- 
tor Paul A. Porter, OES Director Ches- 
ter Bowles and the Reconstruction Fi- 
nance Corp., asking the court to rule 
OES Directive 41 void and to issue a 
permanent injunction against the gov- 
ernment officials and agencies restrain- 
ing them from withholding or reducing 
the subsidies due the complainants. 


The companies which have instituted 
the action against the government are 
all defendants in cases brought by the 
OPA for alleged violation of MPR 574. 
They charge that, despite the fact that 
OPA has asked for injunctions against 
them, the price agency has also threat- 
ened to withhold their subsidies re- 
gardless of the court’s findings in the 
injunction cases. 


The slaughterers charge that Direc- 
tive 41, as amended, is not lawful, but is 
arbitrary and capricious; that it is 
penal and not remedial, usurping the 
judicial power; that it fails to provide 
for a hearing before any court or ad- 
ministrative officer; that the amounts 
of subsidy to be withheld are not rea- 
sonable or supported by facts; that it 
calls for action by OPA and RFC with- 
out approval by the Secretary of Agri- 
culture, and that it deprives packers of 
their property without due process of 
law. 


CCC WANTS TIERCED FATS 


The Commodity Credit Corporation 
has announced that it will consider 
offers for immediate and future delivery 
according to specifications contained in 
Schedule FSCC-10, as revised, for the 
following products: P.S. lard, rendered 
pork fat, refined pork fat and edible 
tallow. All these products are to be 
packed in tierces. 


Enforcement Drive 
is Being Pushed by 
OPA’s Larger Staff 


REINFORCED staff of OPA meat 

investigators—soon to reach 850 
—this week moved out of 74 regional 
and district offices to investigate activi- 
ties of the nation’s livestock slaughter- 
ers in a concentrated effort to enforce 
compliance with the new slaughter con- 
trol order issued last week. The investi- 
gation will be made at all pre-retail 
levels of the industry. 

“In the last 90 days,” Price Adminis- 
trator Paul A. Porter said, “there has 
been a big increase in the amount of 
investigator time and a sharpening of 
the tools used in efforts to back the 
drive to force black marketeers out of 
the meat business. With a materially 
enlarged staff of investigators, I’d say 
that Government enforcement activi- 
ties today pack about three times the 
punch they did 90 days ago. While we 
don’t expect complete success at once, 
we are now beginning to see some signs 
of the effectiveness of these activities 
and expect that conditions will sharply 
improve as more and more black mar- 
ket operators are driven back into legit- 
imate channels or forced out of busi- 
ness.” 


Among the enforcement measures to 
be used by OPA are the following: 


1: An addition to the number of in- 
vestigators doubling the number avail- 
able 90 days ago. 


2: Automatic withholding by RFC of 
subsidies. Such withholding is now on 
a sliding scale basis, depending upon 
the amount by which a slaughterer ex- 
ceeds the ceilings on livestock during 
the month. Until April 1, subsidies 
could be withheld only after formal 
court action. 


3: Introduction of the FBI into the 
meat situation for the first time. The 
FBI will participate in the drive on 
cases where slaughterers are found to 
be falsifying claims for a federal sub- 
sidy, which amounts to defrauding the 
U.S. government of public funds. 


In the drive particular emphasis will 


be placed on the following types of vi- 
olators: 


1: Slaughterers who are not eligible 
to operate under the new slaughter con- 
trol order (Control Order 2). 

2: Slaughterers who kill more than 
their assigned quota of livestock, thus 
depriving other operators of their fair 
share of the available supply. 

3: Slaughterers who keep slaughter 
records improperly or not at all. 

4: Slaughterers who sell, transfer or 
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ONE ORDER TO CRANE... 
Covers All Piping Materials 






























... for high pressure steam piping, for example. 
From boilers to turbines to process steam and conden. 
sate lines, all piping materials for this system are ayail. 
able from Crane. All valves and fittings, pipe, fabricated 
piping, and accessories can be secured . . . on one si 
order ...from your Crane Branch or Wholesaler. 














ONE STANDARD OF QUALITY 
ONE RESPONSIBILITY 
ONE SOURCE OF SUPPLY 


This diagram is but one small example of the big ad 
vantages of standardizing on Crane—the world’s great 
est line of quality piping materials. It shows how sped 
fying and ordering can be simplified for any. piping 
system—power, process, or heating. How Crane can 
assume all responsibility for materials to help youavoid 
installation troubles. How Crane assures uniform de 
pendability throughout piping systems. 

Not until you know the complete Crane lm 
will you know what it can give you in service 
and savings. Keep your Crane Catalog handy. 


CRANE CO., General Offices: 836 South Mich 
igan Ave., Chicago 5, Ill. Branches and Whole 
salers Serving All Industrial Areas. 





























(Right) BIG VALVE DESIGN 
IN SMALL STEEL VALVES 
—the unusual feature of these 
Crane 600-pound small globe 
valves 1s that nothing was 
sacrificed in their exception- 
ally compact design. They 
stand out for durability and 
easy maintenance under 
toughest conditions at tem- 
peratures up to 850° F, Ideal 
for drips and drains. Globe 
and angle patterns in sizes 
up to 2 m. See your Crane — 
talog. 



































VALVES e FITTINGS 
PIPE « PLUMBING 
HEATING e PUMPS 


FOR EVERY PIPING SYSTEM 
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1. A strip of steel, brass or bronze is formed into a channel. This 
metal may be plated to resist corrosion from chemicals and water. 


2. Then, filler material of the kind and length to do each particular 
job best is “hairpinned”’ and inserted, ends up, in the channel. 


-- « 
+ get fens ot Os og 
og FOaes oo On 

a * 


-* 





4. Finally, the sides of the metal strip are clinched under heavy 
pressure so that the bristles can never fall out. 





Fuller-Gript construction not only gives you a brush that 
lasts longer, but one of uniform density that provides 
more efficient brushing action. Fuller-Gript brushes can 
be designed specifically to do any brushing job. Simple 
anchoring devices make it possible to install them quickly 
and so securely that they will not come off even when used 
on high-speed cylinders. 

ur engineers will be glad to discuss the application of 
Fuller-Gript to any type of machine. We will also send 
a sample Fuller-Gript strip. Write, wire, or phone. 


LER-GRIPT BRUSHES 







are made ro 
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3. Next, a plated steel wire is laid along the channel on top of 
the filler material to anchor it permanently in position. 





5. Fuller-Gript brushes can be wound around cores from %”" to 
3 ft. in diameter, spiraled, or laid in straight strips of any length. 


G hip 


BUILT-TO-ORDER BRUSHES FOR YOUR EQUIPMENT 


THE FULLER BRUSH COMPANY 
INDUSTRIAL DIVISION 
3596 FULLER PARK, HARTFORD 2, CONNECTICUT 
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acquire livestock carcasses or whole- 
sale cuts improperly marked or not 
marked at all. 

The order will put the Government 
in a position to withhold all subsidies 
from any slaughterer who violates any 
policies of the new control order. 
Further, suspension of license to op- 
erate as a slaughterer will also be used, 
as well as recommendation to the U.S. 
Attorney for criminal prosecution where 
violators of any OPA meat regulations 
are of a deliberate and willful nature. 


TIGHTEN SET-ASIDE RULES 


E. S. Waterbury, administrator of set- 
aside orders for the U.S.D.A. has di- 
rected attention of federally inspected 
and certified slaughterers to require- 
ments of the orders in connection with 
deliveries of beef, veal and pork. 

Each of the set-aside orders, Mr. 
Waterbury pointed out, require delivery 
of meat during a current week to equal 
the amount of product set-aside during 
the preceding week. “Delivery,” Mr. 
Waterbury’s letter stated, “means that 
the product has been tendered to the 
shipping and storage branch in sufficient 
time so that shipping instructions can 
be issued in order that the product may 
move during that week. Any packer who 
fails to deliver, during a current week, 
the amount required to be set-aside for 
the week previous, will not be in com- 
pliance and will be subject to such action 
as authorities deem proper.” 

Beginning with the compliance report 
of May 4, credit for deliveries to gov- 
ernmental agencies and authorized pur- 
chasers will be allowed only on the ba- 
sis of deliveries. Slaughterers are re- 
quired to report contracts on which they 
have taken credit and the amount of 
product still undelivered under such con- 
tracts as of April 27, and, further, the 
amount of product in inventory marked 
for such contracts. 

Any packers who are in deficit posi- 
tions on their set-aside obligations, or 
who may have defaulted on contracts, 
are directed to complete their contracts 
and to bring their delivery obligations 
to the government into a compliance 
position immediately. 





NEW SET-ASIDE RATES 
ON PORK AND LARD 


New set-aside percentages established 
by Amendment 30 to WFO75, became 
effective May 5. Beginning on that date 
federally inspected plants in 37 states, 
and additional plants certified under 
War Food Order 139, are required to set 
aside for government purchase: (1) a 
quantity of pork and pork products the 
weight of which will equal 15 per cent 
of the live weight of hogs slaughtered 
weekly, and (2) a quantity of lard and 
rendered pork fat equal to 6 per cent 
of the live weight of hogs slaughtered 
weekly. 

Department officials stated that the 
new set-aside rates would make avail- 
able for government purchase in meet- 
ing foreign needs about 25 per cent of 
current pork production and approxi- 
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WHY YOUR MAGAZINE 
IS SMALLER 


It was necessary to limit the num- 
ber of pages in your Provisioner 
this week because of power and coal 
restrictions in effect in the Chicago 
area. Printers and engravers, along 
with other industry in Chicago, op- 
erated only 24 hours. The maga- 
zine’s regular printer, who also 
produces Time and Life, utilized 
his power time during the early 
part of the week and, consequently, 
was not able to handle the Pro- 
visioner. 

Determined to maintain the mag- 
azine’s record of 55 years of un- 
interrupted weekly publication, the 
staff located a printing establish- 
ment with its own power production 
facilities and was able to arrange 
to have this issue printed, bound 
and mailed. 











mately 50 per cent of present lard and 
rendered pork fat output under federal 
inspection. 

Eleven southeastern states, where the 
output of pork and lard under federal 
inspection is small, remain exempted 
from the pork and lard set-aside provi- 
sions. 

The new increased set-aside applies 
te both lard and rendered pork fats. 
Formerly, the set-aside provisions did 
not apply to rendered pork fats. The 
action to make it possible for packers 
to apply their production of rendered 
pork fats against their lard set-aside 
obligations will alleviate the strain of 
the increased set-aside provisions on the 
civilian lard supply, government offi- 
cials declared. 


INCREASED SLAUGHTER 


BOOSTS MEAT OUTPUT 


Meat production under federal inspec. 
tion for the week ended May 4 totaled 
268,000,000 lbs., the USDA Meat Boarg 
reported at Washington. This prodye. 
tion was 12 per cent more than the 
240,000,000 lbs. produced in the preced. 
ing week but 1 per cent below the 
272,000,000 Ibs. production of the corre. 


sponding week last year. 


Slaughter of cattle under federal jn. 
spection was estimated at 163,000 head, 
18,000 above 145,000 a week earlier, byt 
73,000 or 31 per cent below 236,000 year 
ago. Beef production was calculated at 
87,000,000 Ibs, 9,000,000 lbs. over last 
week but 39,000,000 lbs. below 125,000,. 


000 lbs produced a year ago. 


Calf slaughter was estimated at 106, 
000 head, 8,000 above last week but 
7,000 below the corresponding week last 
year. Output of inspected veal for the 
three weeks under comparison was fig- 
ured at 8,000,000, 8,000,000 and 11,000, 


000 lbs., respectively. 


Number of sheep and lambs slaugh- 
tered for the week was estimated at 
396,000 head, 4 per cent below 413,000 
for the preceding week but 9 per cent 
above 364,000 for same period last year. 
Production of inspected lamb and mut- 
ton totaled 17,000,000 lbs. compared 
with 18,000,000 lbs, for the preceding 
week and 16,000,000 lbs. for the corre- 


sponding week last year. 
Hog slaughter was 


corresponding week last year. 


estimated at 
1,044,000 head, 14 per cent above the 
918,000 head slaughtered during the pre- 
ceding week, and 34 per cent above 
780,000 for same week in 1945. Esti- 
mated production of pork was 156,000, 
000 Ibs., which was 14 per cent above 
136,000,000 lbs. processed last week and 
30 per cent above 120,000,000 lbs. for the 








by the product it carries. 








ARMOUR TRUCKS HAVE NEW DESIGN INSIDE AND OUT 


Not only does this new Armour and Company truck bear the firm’s new 
trademark, thus tying in its design with that of Armour packages and adver- 
tising, but the body construction is different in several respects from that 
previously in use. The superstructure and side walls utilize steel rather than 
wood construction and the former canvas top is replaced with a steel, stream- 
lined turret top. The truck is fully insulated but is not refrigerated except 
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COURT DECLINES TO ISSUE 
ER ‘NJUNCTION AGAINST PACKER 


TPUT Federal judge Wham, of the U. S. 
inspec. | gistrict court for the eastern district of 
. totaled Illinois, recently declined to issue an 
it Board injunction requested by OPA against 
produc. Streck Brothers Packing Plant for al- 
han the | jeged violation of MPR 574, although 
preced- retaining the case on the docket for 
low the possible renewal if evidence of further 
le corre. violations is found subsequently. In de- 
dining to grant the injunction at this 
leral in. time the court indicated that the pack- 
00 h ing company apparently had made ev- 
‘lier, but ery effort to comply but had been un- 
000 year able to do so. The court also stated in 
lated at part that: 





ver last “It will contribute much more to the 
125,000,. prevention of inflation to encourage the t i > = 3 
honest and upright packers and slaugh- , 3 : . 

| at 106,. terers to continue in business within the 
— = regulations than to drive them out be- NEW YORK PROVISION FIRM IN NEW PLANT 

" . 
| for the ~ age Bay yo Bane aglow ary =. Victory Provision Corp. of the Bronx, New York, is now housed in a 
was fig. cael the law, could ask nothing more plant totally remodeled from a building formerly used for other purposes. 


| 11,000, helpful to them than that the legitimate The firm produces smoked meats and provisions and sells its products to 


slaughterers be discouraged to a point 


; slaugh- that they withdraw from the field.” 
nated at 


y 413,000 

per cent 

ast year, 

and mut- BLOOD ANTI-COAGULANT 

ompared A solution of citric acid or sodium 

roe citrate in water may be added to fresh 

— beef blood for the purpose of prevent- 
ing coagulation in an amount not to 

a * exceed 0.2 per cent of citric acid or 

. ne the sodium citrate, according to Meat In- 

J po spection Division Memorandum 93, 

v7 Ea, | issued this week by A. R. Miller, chief 

156 000 of division. The amount of water used 


aa shall be not more than two parts of 
= water to one part of citric acid or so- 





week a™i | dium citrate. The treated blood should 
" be identified labels “Beef Blood 
with comes Pre yr “Reef Blood 4 retailers and wholesalers in New York. The plant was designed by and 
Sodium Citrate” as the case may be. If remodeled under the supervision of B. H. Whinston, New York architect. 
salt is added to the beef blood at the Main floor plan is shown here with photos of one cooler and the smoke- 
time of treatment, it should be included houses. Smokehouse temperatures can be regulated closely. 


in the name of the product, such as 
“Beef Blood with Citric Acid — Salt 
Added.” ' 
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WOOL PULLING PROCESS 


A German process for pulling wool 
from sheepskins, without harming the 
hide or fibers, by means of an enzymatic 
product called “Arazym” is described in 
4 report released recently by the Office 
of the Publication Board, Department 
of Commerce. 










































































The report may be ordered from OPB i 
(PB-14526; photostat, $1; microfilm, 50 COOKING DEPT ih — 
cents; 4 pages). Y 
The enzymatic process, developed by 
the Roehm and Haas plant in Darm- . = riiiaianitian 
n’s new stadt, is more expensive than the old BOILER RM. / a 
| adver- lime process. However, it is said to 
m that result in a better quality wool and a 
er than 10 per cent increase in yield. TP yt 
stream- Before the war the enzyme was pro- / \ _J 
except duced from animal pancreas imported =e 











from American packinghouses. 
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When you PASS tie SALT’ 


i New, Easy Way SAVES Man-Hours, Money! 


























Old, Hard Way Wastes Man-Hours, Money! 


From storage, salt must be repeatedly shoveled, measured, 
hauled, dumped, dissolved. Salt gets spilled. Time and 
labor are wasted. And resulting brine is of uncertain purity 
and saturation. 
















From storage, salt feeds directly into Lixator hopper. 100% 
saturated crystal clear brine is produced automatically, 
Brine flows through pipes to any desired number of points 
in your plant. 
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WASHING 
AND BRINE CURING 
HIDES AND SKINS 








SPRAY DECKS 
AND UNIT COOLERS 


Salt handling ends where your automatic Lixator begins to operate. Using economi- 
cal Sterling Rock Salt... the Lixator supplies 100% saturated, crystal clear brine which 
exceeds the most exacting chemical and bacteriological purity requirements—and it is 
piped to any points you wish. There’s economy in its gravity flow—economy in its me- 
chanical perfection. 

By eliminating wasted man-hours and wasted salt due to handling, spills and dis- 
solution in storage, Lixate users report savings as high as 20%. And remember, besides 
meeting all of your regular operating and processing needs, your Lixator provides a 
perfect brine for zeolite water softeners. 
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aloe, have ince = S) 
\ ae 1988 we saat pout a T 
declares H. M. SHULMAN, Mech. Supt., j > 4 A E 
Hammond Standish & Co., Detroit. —— «~C = 
Let us mail you our free booklet, * ‘The Lixate ‘ : _ 
Process for Making Brine.” Its 36 pages are P0ces5 ; 
FOR MAKING BRINE 






packed with useful information that can help you save money. 
Write today: 


INTERNATIONAL SALT Co., INC., Dept. NP-5, Scranten, Pa. 
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Street scaenatinigieenenstsanansieenins —_— INTERNATIONAL SALT COMPANY, INC 
City Siate Scranton, Pa 
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No wonder so many shippers use “DRY-ICE” — the modern refrigerant . . . 
it permits greatly increased payloads, and offers absolute protection to per- 
ishable products while in transit. Write for full details about dependable, 
economical “DRY-ICE” today. 


—— — a | 


PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd Street, New York 17, N.Y. 





NATION-WIDE “DRY-ICE’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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‘up and down he MEAT TRAM 








ersonalties and fivents 
of the Week___| 


@ Frederick T. Spamer, vice president 
of Adolf Gobel, Inc., Brooklyn, N. Y., 
celebrated his 
twenty-fifth year of 
continuous service 
with the organiza- 
tion, March 21. He 
joined the Gobel 
sales staff in 1921 
and has been suc- 
cessively route su- 
pervisor, route 
sales manager, 
general sales man- 
ager and vice pres- 
ident. For the past 
ten years he has 
been directly re- 
sponsible for all 
matters pertaining 
to sales. 


@ J. W. Rath, chairman of the board 
of directors of the Rath Packing Co., 
Waterloo, Ia., has been re-elected presi- 
dent of the congregation of the First 
Presbyterian Church in Waterloo. 


@® The Scroggins Products Co. has pur- 
chased a two-story building in Little 
Rock, Ark., to house a sausage factory. 
The structure will be reconditioned, 
modernized and equipped with a refrig- 
eration system, at an estimated cost of 
$40,000. The new plant is owned by 
John George Porbeck. 








F. T. SPAMER 








The packing industry has long been proud of the service records 
established by many of its executives and employes. Each year 
the AMI makes scores of awards to employes having a total of 
50 years’ service. Pictured above (left) is a group of employes 
of Swift & Company, Chicago, who have compieted half a 
century in the industry. Charles H. Swift (left), chairman of 
the board, who himself has served the company 52 years, con- 
gratulates (I. to r.) John F. Genua, who has been in the table- 
ready meats department and is now retiring; Fred C. Becker, 
who since 1898 has been in the banking department and whose 
twe sons are also Swift employes, and I. J. Snyder, who in recent 


® William A. Gillespie, British repre- 
sentative of the Rath Packing Co., with 
offices in London and Liverpool, has 
been at the Rath general office at Wa- 
terloo, Ia., conferring with John W. 
Rath, chairman of the board of direc- 
tors, and other Rath officials. 

® Benjamin Young, who was formerly 
enforcement attorney of the OPA New 
York district office, in charge of meat 
and poultry enforcement, has_ been 
named counsel for the New York branch 
of the National Association of Hotel 
and Restaurant Purveyors. 

@ Two independent packing companies, 
Streck Brothers Packing Co. and Wey- 
haupt Brothers Packing Co., Belleville, 
Mo., strike-bound since April 9, re- 
sumed operations, April 18, following 
settlement of differences with their 42 
employes, AF of L members. 

@ Speakers at the Madison Food Insti- 
tute, held April 24 under sponsorship 
of the Wisconsin School of Commerce 
and the Madison Manufacturers Repre- 
sentatives Association, included Henry 
Schumacher, of Swift & Company’s 
merchandise service department, who 
discussed “The Opportunities for Re- 
tail Meat Dealers in 1946,” and Paul 
DeLeon, of Cleaver-Brooks Co., who 
spoke on “Frozen Foods.” 


ee | 


@ G. L. Childress, general manager of 
the Houston Packing Co., has announced 
the appointment of Woodrow W. Bailey, 
former Major, U. S. Army, Research 
and Development Laboratory, Chicago 
Quartermaster Depot, as director of re. 
search-development-methods. Comment. 
ing on the appointment, Mr. Childress 
said: “For many months we have bee, 
seeking additional talent to strengthen 
our research-development program. Ma. 
jor Bailey has been given a top bracket 
position on our executive staff, which 
points up the importance we attach tp 
the work he will do for our company, 
We have gone a step further and added 
responsibility for checking operations, 
This will include controls through al 
operating processes. It will give the 
research department ample latitude 
in following research improvements 
through to the point of sale. Too often 
we have seen research development 
made valueless through subsequent 
plant operations.” 


@® Albany Packing Division of Tobin 
Packing Co., Albany, N.Y. is taking an 
active part in local Albany sports 
events. The concern recently awarded 
prizes to three students of Albany Boys 
Academy who formed the winning team 
in the radio quiz sports program spon- 





———_ 





Veteran 





Employes of Two Chicago Plants Honored | 





Swift. In the photograph at right, a group of eight vetera 
employes who retired from Arnold Bros., Inc., Chicago, April 
are pictured with others in the Arnold organization who a 

a luncheon in their honor held in the company’s offices. 

(I. to r.) J. A. Russell, Curt Joachim, John Schoemass, 
Appollonia Zakrzewski, Alfred Maciejczyk, Phillip Doepge 
Joseph Bill and John Carney. Standing are L. C. Jensen, ® 
charge of table-ready meats; Thomas A. Blott, provision depat 
ment; E. T. Randolph, sales manager; Paul W. Trier, president av 
general manager; R. S. Evans, superintendent; John Byers, bed 
department; C. F. Bolger, auditor, ani John Spain, Chicage 





years has had charge of beef distribution in New England for 
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distributor sales manager. 
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GROUND FLOOR 











December, 1946. 


PLAN OF NEW KINGAN STORM LAKE UNIT 


Above is the architect’s sketch, by Henschien, Everds & 
Crombie, of the new unit being added to the Storm Lake, Ia., 
plant of Kingan & Co. (see THE NATIONAL PROVISIONER of 
March 30, 1946, page 25). The drawings below show the 
ground and main floors of the addition in correct relationship 
to existing main plant buildings. The drawings do not show 


ice houses, supply store houses, stock pens, office, roadways, 
ete. The Kingan project was granted the No. 1 construction 
priority permit for the state of Iowa and, barring unexpected 
delays, the new unit should be ready for operation in 


UPPER FLOOR 
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sored by the packing company, and 
aired by James “Ripper” Collins, man- 
ager of the Albany Eastern League 
Baseball club and Joe Nolan, manager 
of WOKO-WABY radio stations. Game 
broadcasts of the Eastern League for 
the season which opened May 1 are also 
sponsored by the packing company over 
WABY, and prizes are offered to the 
Albany team members for home runs, 
three-base and two-base hits, singles 
and sacrifice hits. Wilson C. Codling, 
vice president and general manager, 
was voted last fall Ace Albany Fan. He 
was a regular attendant at league 
games all season. 


® Clyde M. Lawrence, after more than 
31 years in the sales department of 
John Morrell & Co., retired under the 
Provisions of the company’s retirement 
Program on May 4. Prior to 1942 he 





acted as a general assistant to J. C. 
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Stentz, first vice president and director 
of sales, and in that year was given 
supervision over the sale of lard, grease, 
tallow and the Latin American export 
business. Mr. Lawrence was a guest of 
the officers and directors at a luncheon 
where he was presented with a gold 
watch and chain inscribed in recogni- 
tion of his service. In brief ceremonies 
at the Ottumwa offices, Mr. Lawrence 
was given various gifts from supervi- 
sors and southern route car salesmen 
and Ottumwa sales department asso- 
ciates. 

@ A. G. Luff, superintendent of the 
Gardner Canning Co., Broken Arrow, 
Okla., has announced that the firm may 
shortly begin canning meat for export, 
including tuskonka for shipment to 
Russia. 

@ Owen Brothers Stockyard and Pack- 
ing Co., Jackson, Miss., has purchased 


a site just north of the city where a 
$500,000 plant is to be located. Marvin 
Owen, manager of the company’s plant 
at Meridian, said the company would 
begin with a $250,000 plant, to include 
stockyards and a packinghouse capable 
of handling 2,000 head of cattle per 
week. Approximately 200 persons will 
be employed. 


@ Dr. Alexander E. Wight, veterinarian 
of the Bureau of Animal Industry, Ag- 
ricultural Research Administration, U.S. 
Department of Agriculture, has re- 
tired at the age of 70, after 47 years of 
continuous service in that bureau. For 
the last 18 years he directed the ex- 
tensive and highly successful federal- 
state campaign to eradicate bovine tu- 
berculosis. During the last decade he 
was in charge, also, of a similar project 
for the eradication of bovine brucellosis 
or Bang’s disease. 
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One horsepower motor 
powers this space-sav- 
ing Model No. 27. 3 ft. 
high, requires an area of 
only 2'4 feet square. 
(Patent applied for.) 








EASY, SPEEDY SKINNING 
witx tHe TOWNSEND 


SKINNING AND FLESHING MACHINE 


Here is a machine so easy to operate and so 





7 amazingly speedy that one operator can keep 

five boners busy! Hams, picnics, jowls, shoulders, 
bellies, backs, hocks and feet 
show an average increase in 
yield of 4% when skinned on 
the Townsend Skinning and 
Fleshing machine! Sound de- 
sign and heavy-duty construc- 
tion combine to give this 
amazing machine a long life 
of trouble-free operation. Get 
your order in today! 





The Townsend Skinner and 
Flesher is completely Jguaran- 
teed against defective work- 
manship and material. It may 
be returned within thirty days 
. for full credit, if the machine 
_ Bi fails to function as advertised. 





TOWNSEND ENGINEERING CO. 
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315 EAST SECOND STREET « DES MOINES 9, IOWA 
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ERE IMPROVED DESIGNING 


HERRINGBONE GEAR SHAFT 
HERRINGBONE PINION SHAFT 
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; SS COUPLING 
DOUBLE GIL SEAL MOTOR 


TIMKEN ROLLER BEAR 
KEN ROLLER BEARING 


OIL DRAIN 


PERFECT GR 


The com 
guaront 
Fat Grine 


cient drive. If you @fe @ prog 
will want to know more about this r 
for descriptive literature today... 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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HIDES AND SKINS 





PACKER HIDES: There was very lit- 
tle action in the local packer hide mar- 
ket this week, due to lack of offerings. 
Two packers had cleared their limited 
April production last week; another sold 
April hides this week, confined mainly 
to a few heavy cows, and the fourth 
packer indicates there will be little or 
nothing available from that quarter this 
month, due to the reduced kill. 


Traders report numerous buying per- 
mits still unfilled. The permits expire 


C eeeeen. closed 
processing with the 
VorTator* enables you to 
turn out uniformly white, 
smooth, creamy, sales-ap- 
pealing lard on a more 
profitable basis. Every- 
thing is under mechanical 
control. Atmospheric con- 
tact is eliminated. Labor 
and the chances of human 
error are reduced. There is 
no loss of oils, no waste of 
refrigerant. You save time 
and space. In an area meas- 
uring less than 18 square 
feet, this model chills, plas- 
ticizes, aerates 3000 to 4000 
pounds of lard per hour. 
Write to The Girdler Cor- 
poration, Votator Division, 
Dept. NP 2-4, Louisville 1, 
Kentucky; 150 Broadway, 
New York 7, N. Y.; 617 
Johnston Bldg., Charlotte 
2, North Carolina. 


on May 11 and buyers are combing the 
market for offerings of small packer 
hides at the full ceiling of 15c¢ flat, 
trimmed, for all-weight native steers 
and cows and 14c for brands; bulls are 
selling at 1144c for natives and 10%e 
for brands. Small packer market is sold 
up except for l.c.l. lots and killers show 
no disposition to sell ahead into kill. 

Pacific Coast market is closely sold 
up at local ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points. 


*Registered 
United States 
Patent Office 


A GIRDLER PRODUCT 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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Scattered trading reported this Week 
on country all-weights at the Ceiling of 
15c flat, trimmed, or 14c untri 
with brands a cent less; country bulls 
are moving at 11 @ 11%%c basis Natives, 
Active inquiries for more country hides, 
with buyers’ ideas more flexible as 4 
weight, etc. 

Inspected cattle kill for week ended 
May 4 estimated by Meat Board » 
163,000 head, as against 145,000 Dre. 
vious week, but 31 percent below th 
236,000 reported same week a year ago, 


FOREIGN WET SALTED HiIpgs. 
No trade reported from South Americap 
market. Sellers asking 116 pesos fp 
standard steers, as against 110 pesos 
bid and last paid by local tanners; Jp. 
ternational Hide Commission ceiling js 
106 pesos. State Department reporte 
to be trying to have other countries ip. 
cluded in the International Commission, 


CALF AND KIPSKINS: One packer 
has cleared April kips; others will mov 
holdings of April calf and kips, her 
and at New York, before end of this 
week, with most sales on New Yor 
selection. City and country skins wel 
sold up at ceilings, as quoted last week 


SHEEPSKINS: Several cars packer 
shearlings moved at ceiling prices, No, 
1’s $2.15, No. 2’s $1.90, and No. % 
$1.00; clips in light production and jp. 
cluded at $3.35 @ 3.50, according to se. 
tion and quality. Pickled skins sol 
ahead in some quarters and quoted 
$7.75 @ 8.00 per doz. packer production, 
with plenty of unfilled permits. Packer 
wool pelts called firmer on light produ. 
tion and quoted $4.00 @ 4.05 per ew 
liveweight basis, with recent sales erei- 
ited around this level but unconfirmed 


FLASHES ON SUPPLIERS 


ADVANCE OVEN CO.—Dr. C€. i. 
Dorsey, until recently a lieutenant i 
the U. S. Navy, has joined the staff d 
the Advance Oven Co., St. Louis, Mo. 
He spent three years in the Navy, i- 
cluding 18 months in the South Pacific 
He brings to his new connection a broai 
experience in scientific fields. Accort- 











ing to Henry Rottersman, Advan 
president, Dr. Dorsey will be located # 
the home office. 


SIMONDS WORDEN WHITE 00- 
H. R. Simonds, president and genet 
manager of the Simonds Worden Whit 
Co., Dayton, O., has announced the p-§ 
motion of three company executive: 
effective immediately. Nels G. Johns, 
who has been assistant sales manage, 
was promoted to general sales malt 
ger. John H. Allison, formerly a sales 
man, has been named sales manage ® 
the grinding wheel division. Howard)! 
Blackburn, advertising manager, wi 
continue in that capacity, but is 9” 
added duties and authority as # 
manager of the machine-knife divis® 


SOLVAY SALES CORP.—A ™ 
southwestern branch office at 847M! 
M bidg., Houston, Tex., has been es” 
lished by Solvay Sales Corp. to 
Arizona, Texas’ and New Mexico. 
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LIVESTOCK MARKETS ono tenon 





a 





LIVESTOCK PRICES AT 
LEADING MARKETS 








CHICAGO: Moderate to light receipts 
held cattle prices on a mostly steady ba- 
sis during the early part of the week. 
Quality continues to be only fairly good 
with strictly choice cattle in the minor- 
ity. Prime long-feds were quotable at 
$18 with the bulk of good and better 
grades quoted at $15.50 and up. Beef 
cows sold in a range of $9.25 to $14 with 
canners and cutters clearing at $8 to 
$8.75. The top on bologna bulls was 
$13.50 and best vealers sold at $16.50. 
Hog receipts tapered off and quotations 
were unchanged with the $14.85 ceiling 
taking practically all offerings. Lamb 
prices were on the strong side with 
wooled stock going at $17 and shorn 
lamb at $16.75. 

KANSAS CITY: Bulk of cattle prices 
unchanged on light marketings; best 
grades were quotable at $17.40. Hogs 
were steady and active at $14.55 and 
down. 

OMAHA: Most cattle quotations were 
firm with bulk of better grades at $17 
and better. Hog prices were steady on 
lighter receipts with bulk selling at 
$14.50 ceiling. Wooled lambs sold mostly 
at $16 and better. 

ST. LOUIS: Cattle prices were well 
maintained early this week. Quality was 
only fairly good and bulk of steers and 
yearlings sold at $16.50 and down with 
an occasional sale at $17 and a little 
better. Ceiling price of $14.80 was paid 
for most offerings of hogs. Most wooled 
lambs sold at $16.50 and down. | 

ST. PAUL: There was active demand | 
for most cattle with quotations ruling | 
steady. Better grades sold at $17 and 
better while bulk were medium to good 
at $15 and above. Hog prices remained 
at ceiling price of $14.60 for barrows 
and gilts. Best wool lambs were quoted 
at $16 and above. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 


week ended May 4 were reported to be 
as follows: 


AT 20 MARKETS, 


A EEK ENDED: Cattle Hogs Sheep 
May od. .....2........ 230,000 423,000 238,000 
Ag whee eeeeeeeeeees. 249,000 417,000 332,000 
_ teteeeeeeeseseses. 291,000 306,000 357,000 | 
1g rocco s+ = 238,000 679,000 291,000 | 
Ne 234,000 544,000 316,000 | 
AT 11 MARKETS, 
x EEK ENDED: Hogs | 
BAY gh veeee scenes .. 348,000 | 
BEE nea nseecnesescccbeccecesnccececs 341,000 | 
14a - +. 244,000 | 
13 .. 558,000 | 
RN Tnteis 554 chile dud vine sn itetos 436,000 
AT 7 MARKETS, 
week ENDED: Cattle Hogs Sheep 
way t. ++se++. 156,000 288,000 151,000 
ag DOCG hiebineed coon 166,000 287,000 196,000 
1944 DES enSt Perks cece 194,000 202,000 220,000 
Mg tee 154,000 492,000 174,000 
Sa 157,000 371,000 215,000 
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USDA to Continue Buying 


Food for Some Countries 

The U.S. Department of Agriculture 
has announced that, because of the 
worldwide food crisis, it will continue 
to make food purchases for foreign gov- 
ernments after July 1, to supply coun- 
tries whose sources of food have been 
radically dislocated. 

Although the department continues 
to support the policy of returning for 
food procurement export to regular com- 
mercial channels, the critical supply sit- 
uation has made it necessary to continue 
government purchasing. The department 
plans to confine this type of purchase 
to staple commodities currently in short 
supply, including meat, fats and lard. 

The department started supplying 
foreign countries with food on a cash 
reimburseable basis following the ter- 
mination of lead-lease. Purchases under 
this program are in addition to those 
made for UNRRA. Since the plan’s in- 
ception, foreign countries have depos- 
ited about $318,000,000 with the depart- 
ment to buy American farm products. 
Major countries making such purchases 
will probably be the United Kingdom, 
France, Netherlands, the Netherlands 
East Indies, Belgium, and India. 


— 
taste-tempting 
HAM 
FLAVOR 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by 
the Production and Marketing Adminis- 
tration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle 
Week ended May 4..... 625 
Raet WEG .sccccss 
Last year .. 


Calves 
118 

os 196 
1,011 oF 


Hogs 
7,984 
5,414 
4,271 


FINANCIAL NOTES 


MONTREAL.—Burns & Co., Limited, 
meat packers, Calgary, Alberta, re- 
ported sales for 1945 of $81,445,565 
were within 13 per cent of the $93,212,- 
746 record established in 1944. Operat- 
ing profits of $1,513,079 were down 
from $1,970,363, and net profits of 
$297,546 compared with $316,392 the 
preceding year. The 1945 profit is re- 
corded after providing $688,464 for de- 
preciation, $216,000 for income and ex- 
cess profits taxes, $62,000 for wartime 
inventory reserve and other charges. 
Working capital was $3,282,606, com- 
pared with $3,316,009 at the end of 
1944. 


NEVERFAIL 


Sre-Scasoning 
3-DAY HAM CURE 


It’s the good, 
flavor that your customers want. That’s what 


old-fashioned, full-bodied ham 


NEVERFAIL gives you. For extra goodness, 


“The Man Who Knows” 





6819 S. Ashlar 


tive, aromatic fragrance . . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . 
moist but never soggy. Write today for com- 
plete information. 


d Ave 


NEVERFAIL imparts to the ham a distinc- 


. because it pre- 


. and a texture that’s 


Ch 


H. J. MAYER & SONS CO., INC. 


Mayer & Sons 


Co., Limited 











It’s easy to 
keep your plant 
insect-free! 






Kil-m-Kwik 


(WITH OR WITHOUT DDT) 


Quickly exterminates flies, ants, 
roaches and other insect pests 


Here is a safe, sure, ready and easy-to- 
use insecticide spray that will help you 
rid your plant of all types of insect 
pests. 

Simply spray Kil-m-Kwik—made with 
DDT—on ceilings, walls, floors, equip- 
ment. Insects literally drop dead in their 
tracks. And, the lethal effectiveness of 
Kil-m-Kwik, made with DDT lasts—for as 
long as three to six weeks. 

Kil-m-Kwik, made with or without DDT, 
is ideal for food processing plants. It has 
a pleasant odor, is colorless, and is not 
poisonous, used as directed. Packed in 
1-gallon containers. 

Keep your plant insect-free. Order 
Kil-m-Kwik with or without DDT (Specify). 





The 


GRIFFITH 
LABORATORIES 


CHICAGO, 9 
1415 W. 37th St. 

NEWARK, 5 
37 Empire St. 

TORONTO, 2 
115 Gearge St. 


Page 18 














C-D 


TRADE MARK 


| 
| 
THE QUALITY TRADE MARK 


i 





Use : 
GRIFFITHS PCE 


For Grinder Plates and Knives | 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 

all styles: angle hole, 
straight hole and tapered 

hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. | 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES | 


C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








Soy does not in itself 
flavor the sausage. The 
improvement results 
from the blending and 
emulsification quality 
which complements meat 








The lerfeci 


BINDER 





Soy gives the “SP 
of quality to sau 
holds freshness an 
by its emulsification 
moisture retention 
erties. 






Sausage makers whe 
know, say there is @ 
Njinite improvement in 
appearance and in ter 
ture when Special X Soy 
Flour binder is used. 


Special X SOY FLOUR 


Meatone Gri 


« 
Write for FREE Samples 
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Organized to Deliver 
All You Nees a 





There is a plentiful supply of Red Diamond Dry Ice 
to meet all trade requirements. Liquid has increased 
its productive capacity in many established distribu- 
tion centers to fully cover all demands — including 

ate inidtaciite oie Aten new uses for Carbon Dioxide in Dry Ice form. 


28 Producing Plants 4 ° 
TRIES tHE Squid carBonic CORPORATION 
ver 50 Distributing Warehouse 


Points 3110 S. Kedzie Ave., Chicago 23, Iilinois 


Representatives in all Principal Cities of the United States and Canada 
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but hog slaughter was the smallest since 1939. 


lighter than in any other year since 1940. 


UNITED STATES LIVESTOCK SLAUGHTER 


UNITED STATES MEAT PRODUCTION 
























1944 
Av. Total 
. live live 

Species and class Head weight weight Head 

of slaughter Thous. Lbs. Mil. Ibs Thous. 
CATTLE 

Federally inspected .............. 13,960 924 12,905 14,538 

Other wholesale and retail....... 5,532 798 4,415 6,244 
DUE Sulu snebhededdrcncewmetse6saces 570 713 406 590 

EEE a ee er eee 20,062 884 17,726 21,372 
CALVES 
Vederally inepected.............0.5. 7,770 218 1,698 7,020 
Other wholesale and retail.......... 5,247 196 1,028 5,884 
BE wade censtdecewadvesccacsceces 602 252 152 5S4 

BE sanneencnvewns rsa eeoewne 13,619 211 2,873 13,488 
SHEEP AND LAMBS 
Federally inspected ................21,876 89 1,956 21,220 
Other wholesale and retail.......... 2,918 85 248 2,850 
BUEN acccvececccccsetwecccosccveve 550 88 49 572 

MOET | een atacdic ddiecdn-t/6 6-oanare wkd 6 89 2,253 24,642 
HOGS 
Federally inspected ................ 69,017 244 16,859 40,960 
Other wholesale and retail.......... 14,016 212 2,971 13,500 
BOOM cecccvecvcccecsccscesesscsuss 13,826 231 3,200 14,051 

hoi cos cos ea uaexels 96,859 238 23,030 68,511 


1945 SLAUGHTER AND MEAT PRODUCTION 


United States meat production in 1945 is estimated at 22,900,000,000 lbs., 
a decrease of 7 per cent from the record total of 24,700,000,000 lbs. pro- 
duced in 1944, the Bureau of Agricultural Economics reported this week. 
The 1945 production of all meat, however, was the third largest on record 
with production of beef and veal the largest on record, lamb and mutton 
the second largest and pork, excluding lard, the fourth largest. Compared 
with 1944, beef production was up 11 per cent, veal up 2 per cent, lamb and 
mutton up 3 per cent, but pork was down 22 per cent. Total meat output as 
now estimated, is slightly higher than the earlier forecasts by the Depart- 
ment of Agriculture. Beef production is higher than expected. 

A record slaughter of cattle and calves combined took place in 1945 with 
the total reaching 34,860,000 head—about 1,200,000 more than were slaught- 
ered in 1944, the previous peak. Individually, cattle slaughter was a record 
high and calf slaughter second only to the number slaughtered in 1944. Cat- 
tle slaughter was higher than in 1944 for each class of slaughter. The num- 
ber of cattle slaughtered under federal inspection was up 4 per cent while 
other wholesale and retail slaughter showed an increase of 13 per cent. 
Under Federal inspection, calf slaughter was down about 10 per cent, which 
was to a large extent offset by a 12 per cent increase in other wholesale and 
retail slaughter. Sheep and lamb slaughter was the fourth largest on record, 


1965 
Av. 
live 

weigh 

Lbs. 


948 
837 
721 


909 


1944 
Kind of, meat and Av. dressed Total Av. dressed 
class of slaughter weight' dressed wt. weight! 
Lbs. Mil. Ibs. Lbs. 

BEEF 
Federally imppected ..........cccscecccccsecces 480 6,655 500 
Other wholesale and retail...............+6000 411 2,273 432 
RR. i... Sry Pere rr tt 363 207 368 

DE ciic545&G neh esek neh onees Uiedeouseseeeee 455 9,135 475 
VEAL 
WeGemeliy Memeeted oie ccc ccc cvesccescccsseses 120 926 118 
Other wholesale and retail..............+++-045 111 583 124 
| ER err errr rrr ere tT Sr 145 87 143 

ET ep Ere ee rer tery reer reer 1,596 121 
LAMB AND MUTTON 
Federally inspected ..........-ccceceeeeeeccees 41 887 43 
Other wholesale and retail................---.. 39 114 41 
SE ~ carawdsawe ce wOOh666400 00064200 89 ¢C0e8 S808 40 22 40 

TOO n.c'c chances 0860 SedueW inte nsteesceweds 40 1,023 43 
PORK (excluding lard) 
Federally inspected ........... icheessoeeseeeeeee 9,456 156 
Other wholesale and retail.....................121 1,697 136 
ee Seer heh eed cae taegbeawewene eo hUKR 128 1,763 130 

at ewug eee setsernsneetgeerep Ferenva wre 133 12,916 147 
TOVTAL, MABAT .nccccccsscccccevccccccescsscces 24,670 

‘For pork, the average shown is pork production per head excluding lard 





All species averaged heavier in weight than in 1944 and the average for 
calves, hogs, and for sheep and lambs combined was the heaviest on record. 
In the case of calves, the average weight for slaughter under federal in- 
spection was lower than in 1944 but this was more than offset by substan- 
tially heavier calves slaughtered in other wholesale and retail establish- 
ments. While cattle averaged heavier in weight than in 1944, they were 


Total 
live 
weight 
Mil. Ibs. 


13,775 


5,224 


426 


19,425 


1,501 
1,316 
146 


2,963 


2,003 
257 
oO 


2,310 


10,837 


3,078 


3,318 


Total 


dressed wt. 
Mil. Ibs. 


240 
700 
217 


10, 157 


6,387 
1,831 
1,828 
10,046 


22,891 
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Coal Strike and Packers 


(Continued from page 5.) 


itself and some of the small packers 
said that its coal supply would last fo 
two to three weeks. 

From New York City, Adolf Gobel, 
Inc., reported that its operations are not 
affected by the coal shortage because the 
firm uses fuel oil only. 

Hammond Standish & Co., 
reports a 15-day coal supply on hand; 
after that situation very serious. =f 

John Morrell & Co., Ottumwa, re 
operations have not been curtailed 
since the company, by extra effort, ha 
obtained sufficient coal to keep 

Krey Packing Co., St. Louis, reports 
a 60-day coal supply on own property, 

Hunter Packing Co., East St. Louis. 
reports operations not yet hampered 
with an 18-day fuel supply on hand, 

Kingan & Co., Indianapolis, says no 
operations have been curtailed as result 
of coal strike and that stocks are suff. 
cient for another two or three weeks if 
there is no interruption of electric gery. 
ice; situation will be serious after that 
time, however. 

James Henry Packing Co., Seattle, 
Wilmington Provision Co., Wilmington, 
Del., and Stahl-Meyer, Inc., New York. 
are among companies using oil or other 
non-critical fuels. 

At Louisville, Ky., the Emmart Pack. 
ing Co. reported that its supply will last 
for ten days and that it has engaged 
two cars of coal through the Solid Fuels 
Administration. 

Kohrs Packing Co., Davenport, Ia., is 
using gas and is not affected by the coal 
shortage. 

Operations of Tovrea Packing (Co, 
Phoenix, Ariz., are likewise unaffected 
by the situation because the firm does 
not use coal as fuel. 

Geo. A. Hormel & Co., Austin, Minn, 
operates its steam plant with gas. 

F. G. Vogt & Sons, Philadelphia, Pa. 
purchases both power and steam froma 
public utility but expects no change in 
the supply for 30 days. 

Abraham Bros. Packing Co., Mem- 
phis, Tenn., expects no reductions in op- 
erations because of TVA power supply 
and natural gas. 

Georgia Packing Co., Thomasville, 
Ga., is carrying an eight weeks’ coal 
stock pile and expects no difficulty. 

H. H. Meyer Packing Co., Cincinnati, 
Ohio, reports that the coal shortage has 
not reduced operations and that the sen- 
timent there is that the supply will last 
through May. 


URGE PRICE CONTROL END 


Immediate removal of all price co 
trols and subsidies on livestock and 
ble products from them was 
mended recently by a subcommi 
the Senate committee on agricul 
forestry. The committee was h 
Senator Elmer Thomas of Ok 











A new truck storage building is 
erected at the plant of the Pioneer 
vision Co., Vernon, Calif. It 
22 x 120 ft. in area, and will cost 
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*** from Land 0’ Lakes 


HELPS YOU MAKE BETTER, FASTER SELLING 
FRANKFURTERS, BOLOGNA AND MEAT LOAVES 


In food value, in texture, in color, in flavor—in 
these four important respects nonfat dry milk 
solids help you make a better product. So for 
sausage and other meat products of higher food 
value, of a texture that improves slicing quality, 
of a color and a flavor that appeals to customers, 


use dry milk to the limit prescribed by your 
state law. 

Land O'Lakes, pioneer in quality dairy products 
for 25 years, takes especial care to see that the 
nonfat dry milk products it distributes meet the 
highest standards for quality and uniformity. 


In DRY MILK, as in other dairy products, 
LAND O’ LAKES means QUALITY 


WRITE, WIRE OR PHONE THESE 
LAND O’ LAKES BRANCHES 


New York City 11,N.Y. Boston 13, Mass. 
Newark 5, N.J. Springfield 1, Mass. 
Jamacia 2, L.I., N.Y. New Haven 3, Conn. 
Philadelphia 23, Pa. Providence 3, R.l. 
Baltimore 1, Md. Pittsburgh 22, Pa. 
Washington 4, D.C. Buffalo 5, N.Y. 
Richmond 20, Va. Syracuse 1, N.Y. 
Worcester, Mass. Detroit 13, Mich. 
Charlotte 4, N.C. Cleveland 15, Ohio 
Atlanta 3, Ga. Chicago 7, Ill. 
Kingston, Pa. Milwaukee 12, Wis. 





LAND O’ LAKES 


CREAMERIES, INC. 
MINNEAPOLIS 13, MINNESOTA 


i. 


c 
imous F- 


LAKES SWEET CREAM BUTTER 
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LAB-CHECKED 8 WAYS 


@ MOISTURE @ SEDIMENT 
@ ACIDITY @ BUTTERFAT 
@ COLOR @ SOLUBILITY 
@ BACTERIA @ FLAVOR 


. .. both in drying plant and central laboratory. 
That’s the way Land O’Lakes makes sure you get 
fine quality dry milk for your manufacturing 
processes. Investigate today. 


*Trade Marks Registered 
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Packinghouse ¢ TABLES «© TRUCKS ¢ TROLLEYS © GAMBRELS © HAND TOOLS «© SPECIALTY 


NOW, No. 50 SAUSAGE TRUC 
with the 
New ““NEOPRENE’”’’ WHEEL! 


The No. 50 Sausage Truck has been one of our most popular ii 
These trucks will be in even ter demand now that they are 
able with the new DuPont Neoprene wheel which eliminates 
separation of the tread due to the corrosion of the core which js) 
serious problem with old style rubber-tired metal wheels. These 
complete with roller bearing grease-retaining washer, plated hub ¢ 
and grease fitting. 


DESCRIPTIVE CIRCULAR M4 ON REQUE 1 


D> Quart Xs KS 
“Tyo. 


PROMPT 
DELIVERY 
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fo 
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/? 
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| Ss 
SUPER § 8B The "Boss" Super- 


Feed Meat Grinder. It grinds as fast as two 


CREATORS - 


CELLOPHANE | 
GREASEPROOF PARCHMENT 
| BACON PAK 


E. 6. JAMES COMPARY Ccncccoane 


PREFERRED 
PACKAGING 


LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


DESIGNERS - 


MULTICOLOR PRINTER 





men can feed the hopper. That is how it 

came by its name . . . but its superiority does 

not stop there. Exclusive "Boss" developments 

add safety and economy and flexibility, and 

@ long list of features that can only be ex- 

plained by our technical, illustrated literature. 
So write for your copy today. 


“BUY BOSS" 
FOR BEST OF SATISFACTORY SERVICE 


—_—_——] 


®@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 


4 
2 


| 
| 
| 


MEL LALA 
BUTCHERS’ SUPPLY COMPANY 


wre POT Laneo00 PCE Sahin, CEMA! 1 OG. A 


hve Urwen Steck Yards, Chicage &, 





DIAMOND CRYSTAL SALT CO., 


SALT IS IMPORTANT 


answers based on your im 
dividual requirements. — 
Absolutely no obligation, — 
of course. Simply write 
the Director, Technical 
Service Dept. IY-10. 


INC., St. Clair, M 





_ Mi A bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 





SOCIATE MEMBER 
AMERICAN MEAT INSTITUTE nanonat INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 





CHestnut 9630 
TELETYPE 


WESTERN UNION PHONE 
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